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— ooOoo — 

Though  this  is  not  our  regular  quest  ion- and-answer  day,  the  news  I 
have  for  you  will  answer  many  of  the  questioi.3  you've  been  asking  about  milk 
and  cheese. 

For  example,  many  people  wonder  just  what  is  in  c  glass  of  milk,  what 
food  values  it  contains  and  what  proportions  of  each.    We  hear  milk  spoken 
of  as  a  protein  food  and  we  wonder  if  that  means  that  milk  is  chiefly  protein. 
The  nutritionists  say  not.    Oddly  enough,  a  glass  of  whole  milk  contains  more 
fat  than  protein,  more  sugar  than  fat,  and  a  considerable  quantity  of  mineral 
salts  and  other  substances.    Then,  that  glass  of  milk  is  almost  seven-eighths 
water,   so  all  the  other  substances  combined  amount  to  scarcely  thirteen 
percent  of  the  whole.    Only  three  and  a  third  percent  of  the  glass  of  milk  is 
protein.    But  that  protein  happens  to  be  of  a  very  efficient  kind.     I  should 
say  "those  proteins,"  for  milk  contains  two_  kinds  of  protein,   each  one 
important  in  the  diet.    One  of  the  milk  proteins  is  the  same  as  one  of  the 
proteins  of  egg  white.    The  name  for  it  is  albumin.    The  other  is  a  phosphorus- 
containing  compound  called  casein,  which  is  the  chief  substance  in  cheese. 
In  cottage  cheese,  made  of  skim  milk,   the  protein  is  largely  casein. 


And  speaking  of  skim  milk,  let's  stop  by  the  way  and  answer  a  question 
on  the  subject.  gow  valuable  is  skirn  milk?    ^he  nutritionists  say  that  it  gives 

you  most  of  the  values  of  whole  milk,  for  when  the  cream  is  taken  off,  most 

of  the  protein  and  most  of  the  mineral  salts  are  left  in  the  milk.    What  you 

lose  in  milk  that  has  been  skimmed  is  most  of  the  fat.    And  you  get  that 

fat  in  the  butter  you  eat,  along  with  the  vitamin  A  it  contains.     The  experts 

ssy  that  every  one  of  us  needs  more  than  one  glass  of  milk  every  day.     If  you 

don't  want  to  take  your  quota  in  just  plain  milk,  you  can  take  it  in  some 

other  form  such  as  skim  milk  and  butter,  or  in  a  soup  or  sauce  or  milk 

dessert. 

Well,  now  to  tell  you  some  facts  that  will  explain  the  ways  of  milk 
in  cooking  —  more  answers  to  frequent  questions. 

Milk  proteins  behave  in  certain  ways  of  their  own  when  they  are  cooked  . 
The  albumin  coagulates  when  you  heat  it,  as  it  does  in  egg  white.    You  see 
this  form  of  protein  on  the  sides  of  the  pan  almost  as  soon  as  you  put  the 
milk  on  the  stove.     As  long  as  milk  is  sweet,  you  can  boil  it  or  pasteurize 
it  or  just  warm  it,  and  the  only  thing  you  have  to  bother  about  is  keeping 
it  from  scorching.    But  if  you  want  to  get  all  the  good  food  value  that  milk 
contains,  you'll  beat  or  stir  back  into  the  heated  milk  the  white  coating  that 


frr-s  on  the  sides  and  bottom  of  the  pan*  and  also  the  skin  that  forms  on  top. 
[any  people  don't  know  that  the  coating  on  the  sides  and  bottom  of  the  pan  is 
that  good  protein,  albumin  with  some  calcium  collected  with  it.     And  they  often 

the  mistake  of  removing  the  skin  that  forms  on  the  top  of  milk  and  cocoa, 
lot  knowing  that  this  is  a  combination  of  casein,  calcium,  fat,  and  probably 
8o~,e~other*go°<l  constituents  of  milk.     These  are  all  good  food  values  —  too 
good  to  lose.     So  stir  or  beat  them  back  into  the  milk. 

Sour  milk,  or  milk  that  has  just  begun  to  turn,   even  though  not  yet  sour 
-  the  taste,  will  curdle  if  you  heat  it.     The  acid  that  forms  in  the  milk 
causes  what    the  scientists  call  "precipitation,"  which  just  means  that  when  the 
Bilk  is  heated,  the  casein  separates  from  the  liquid  and  you  have  curds  and 

s  a  result.     This  is  what  you  want  when  you  make  cottage  cheese.     In  fact, 
:ottage  cheese  is  just  that  —  curds  with  most  of  the  whey  squeezed  out.     And  by 
the  way,  your  cottage  cheese  will  be  tough  or  tender,  according  to  the  way  you 
heat  the  sour  milk.     Heating  at  a  very  low  temperature,  not  above  lukewarm 
keeps  the  curd  soft,  tender  and  moist.    High  temperatures  make  it  tough  and  dry. 

Of  course,  this  same  separation  of  the  casein  occurs  if  you  let  milk  sour 
naturally.    The  souring  is  due  to  "friendly  germs'1  called  lactic  acid  bacteria 

re  naturally  present  in  milk  and  in  the  air.     They  act  upon  the  milk 
sugar  and  turn  it  into  lactic  acid.     How  soon  this  may  heppen  depends  chiefly  on 
the  temperature  at  which  you  keep  the  milk.     In  ?  refrigerator  at       degrees  F. 
cr  telow,  good  milk  will  stay  sweet  for  several  days  because  the  cold  slows  the 
growth  of  bacteria.     However,  in  time  milk  will  form  that  smooth,  jelly-like 
curd  that  our  grandmothers  named  "sweet  clabber,"  which  looks  very  much  like 
junket.    But  clabbered  milk  is  curds  and  whey,  and  curd  is  .  ostly  casein, 
separated  or  precipitated  by  the  acid  in  the  milk. 

Milk  curdles  if  you  add  acid  to  it  —  if  you  add  fruit  juice,   say,  or 
tomato  juice.     In  other  broadcasts  we  have  discussed  the  steps  you  take  to 
prevent  the  curdling  of  cream  of  tomato  soup,  where  you  combine  milk  and  tomato 
juice.    First,  add  a  little  flour  to  thicken  the  tomato  juice  and  take  the  edge 
Dff  the  acid.     Then,  add  the  hot  tomato  mixture  to  the  milk,  little  by  little, 
rhird,  serve  right  away.    No  standing  and  waiting  wita  this  soup.    You'll  be 
■lie  to  take  the  same  precautions  when  you  are  making  cream  of  pea  or  cream  of 
asparagus  soup,  for  though  these  vegetables  contain  less  acid  than  tomatoes, 
they  contain  tannins  and  salts  that  may  also  curdle  milk. 

Still  another  substance  that  may  curdle  milk  is  rennet,  which  is  the 
conEon  name  for  rennin,  an  enzyme  that  exists  naturally  in  the  stomach,  apparently 
for  the  purucse  of  turning  milk  into  a  soft,  easily  digestible  curd.     The  junket 
towder  you  buy  in  the  store  contains  rennit  from  the  calf's  stomach.    When  you 
^d  it  tc  warm,  not  hot  milk,  you  get  a  soft,   sweet  curd,  almost  like  a  jelly 
*nd  so  tender  that  with  the  least  disturbance,  it  separates  into  curds .  and  whey. 
You  make  junket  in  individual  cups  to  avoid  disturbing  the  curd  in  serving. 
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